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Objective to develop an innovative acetification system as well as new products based on unconventional raw
materials. New raw materials and acetification processes will be studied and prototypal scale productions will
be implemented.

Activities of the first year

* Extensive collection and study of scientific literature

focused on unconventional raw materials used as

fermentative substrate for acetic fermentation, their composition,
suitability for fermentation and availability system

 Laboratory and prototypal scale experiments
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Fig. 1 Static system fermentation
Prototypal acetification processes

conducted by a selected starter
culture “SSC” (Acetobacter
pasteurianus - UMCC 1754), tested
in different conditions, as well as
normally used systemes.
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A - aeration active from the beginning Time ()
B - aeration activated after 3 days Fig. 3. Trend of titratable acidity in two

independent acetification tests. A. culture

C - No aeration inoculated with SSC. B. Test without SSC
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for the fermentation). Table 1. Acetification tests in beakers and Erlenmeyer flasks. A. Test with forced aeration. B.
Test with forced aeration from T1 (after 3 days). C. Test without aeration (static system).
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